Personalized Pizzas

Makes two 8-inch (20 cm) pizzas

· 1/2 small red bell pepper cut into two 11/2-inch (3.75 cm) slabs (about

· 2 ounces [60 g])

· 1/2 small yellow bell pepper cut into two 11/2-inch (3.75 cm) slabs (about

· 2 ounces [60 g])

· 1 piece zucchini, 2 ounces (60 g)

· 3 ounces (85 g) mozzarella, VERY cold

· 1 ounce (30 g) Parmesan cheese

· 1 ounce (30 g) Pecorino Romano® cheese olive oil prepared pesto (optional)

· 2 8-inch (20 cm) pizza crusts
Preheat oven to 425°F (225°C). Line baking sheet with aluminum foil.

Insert slicing drum into the Cuisinart® PrepExpress™ Handheld food processor. (If using a countertop Food Processor, insert slicing disc onto stem) Slice the 4 pepper slabs together to achieve 11/2inch (3.75 cm) pepper strips. Slice the zucchini into rounds. Reserve both vegetables. Slice mozzarella and reserve.
Insert the shredding drum (If using a countertop Food Processor, insert shredding disc onto stem) and shred the Parmesan cheese, reserve. Insert the grating drum and grate the Romano cheese; reserve.
To assemble pizzas:

Using your favourite pizza dough recipe, or a prepared pizza crust, place the crusts on prepared baking sheet and brush all over with olive oil. Layer vegetables evenly on both crusts, place a few dollops of prepared pesto over the vegetables if desired. Layer the three cheeses on the vegetables starting with the mozzarella and ending with the Romano. 

Bake in preheated oven for about 10 minutes, or until desired doneness is achieved.

Can be served hot or cold! 

Nutritional information per serving:

Calories 901 (33% from fat) • carb. 104g • pro. 50g • fat 34g • sat. fat 13g • chol. 85mg • sod. 203mg • calc. 952mg • fiber 5g
